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Mutton Cauliflower 

Ingredients: 

Mutton 

Cauliflower (only flowers) 
Red chilli powder 
Turmeric powder 
Garlic/ginger paste 
Onions (finely cur) 
Ginger (finely cut) 
Fresh coriander (finely cut) 



Small green chillies (whole) 
Hot water 
Salt 
Oil 



(whole) 

r 




2tbsp 

1 bunch + for 
sprinkling 

A 

2 cups 
to taste 
1 cup 



Method 

Cook mutton, water, onions, ginger/garlic, red 

chillies, turmeric and salt till tender. 

Add cauliflower; fry; add remaining ingredients; fry 

lightly; keep on dum. 

Dish out; sprinkle coriander; serve. 
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[Mayo Fried Chicken 

[ingredients: 

thicken breasts 

Mayonnaise 

Breadcrumbs 

Eggs (beaten) 

Cornflour 

Refined flour 

Mustard powder 
Baking powder 
[Sugar 

Garlic paste 

Red chillies (crushed) 

Black pepper (crushed) 
[Salt 

Oil 

[Potatoes (Fried) 




1 tbsp 
I tbsp 
V2 tbsp 
to taste 
for frying 

as accompaniment 



■Method: 

• Mix mayonnaise, red chillies, mustard powder, garlic, 
■sugar, black pepper, cornflour, flour, baking powder 
I and salt in a bowl. 

Koot breast pieces first with mayonnaise, then eggs 
Bid finally breadcrumbs. 

I Heat oil in a frying pan; fry breast pieces golden one 
q\ a time, from both sides; dish out with potatoes. 
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Ginger Mutton Curry 



Ingredients: 

Mutton 
Lemon juice 
Onions (finely cut) 
Green chillies 
Yogurt (whipped) 
Turmeric powder 
Garlic/ginger paste 
Black pepper (crushed) 
Ginger (finely cut) 
Hot water 
Salt 
Oil 



Method 




Vj kg 

2tbsp 

2 

10 

V2 cup 
1 tsp 

1 tbsp 
% tbsp 

2 tbsp + for sprinkling 
Vi cup 

to taste 
1 cup 



* Heat oil in a pot; fry onions golden. 

» Add mutton, ginger/garlic, turmeric, and salt; cook till 
dry. 

* Add water; cook till meat is tender; add yogurt cook 
till oil separates. 

* Add pepper, green chillies, ginger and lemon; keep on 
dum; dish out. 

* Garnish with ginger; serve. 
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Gram Flour Rotiyan 



Ingredients: 

Gram flour (sieved) 
Whole-wheat flour (sieved) 
Mint (chopped) 
Red chilli powder 
Fresh coriander (chopped) 
Cumin seeds 
Green chillies (chopped) 
Salt 

Clarified butter 



1 kg 

2 cups 

1 bunch 
Vi tbsp 
1 bunch 
Vi tsp 
4 

to taste 
Vi cup 



$i0 



Method; 

• Mix all ingredients except clarified butter; knead with 
luke-warm water into dough slightly harder than normal 
dough; set aside for a little while. 

* Roll out into small tortillas; roast on an iron griddle from 
both sides; remove. 

■ Apply clarified butter on top; serve hot. 



if 



* 



MASALA 24 KITCHEN 




Egg Halwa 



Ingredients: 

E 99 s 

Whole dried milk 
Green cardamoms 
Sugar 

Orange food coloring 
Pistachios (boiled and peeled) 
Almonds (boiled and peeled) 
Clarified butter 
Sterling silver leaves 



2 cups + 1 tbsp 

a pinch 

15 

15 

2 caps 

for garnishing 



Method: 

• Mix cardamoms and 1 tbsp sugar; grind. 

• Mix eggs with dried milk, sugar, food colour and 
cardamoms; beat with an electric beater; add clarified 
butter. 

• Fry in a wok while stirring vigorously, 

• When clarified butter begins to separate fry lightly till 
well mixed; dish out. 

• Garnish with almonds, pistachios and silver leaves; 
serve. 
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Upside-down Pasta 

Ingredients: 



Chicken mince 
Pasta (boiled) 
Spinach (chopped) 
Potatoes (chopped) 
Carrots (chopped) 
Capsicum (copped) 
French beans (chopped) 
Black pepper (crushed) 
Garlic/ginger (chopped) 
Oregano 

Tom a foes (chopped) 
Tomato ketchup 
Red chilli powder 
Mozzarella cheese (grated) 

Eggs 

Flour 

Salt 

Butter 

Carrots (finely cut) 



250 grams 

2 cups 
1 00 grams 
2 
2 
1 

1 00 grams 
Vi tsp 
1 tbsp 
Vi tsp 
3 

1 tbsp 
Vt tsp 
1 50 grams 
2 

5 tbsp 
to taste 

3 tbsp + for brushing 
for garnishing 




Method: 

• Melt butter in a pot; add mince, ginger/garlic; fry. 

• Add tomatoes, potatoes, carrots, capsicum, spinach, 
french beans, ketchup, red chillies, oregano, pasta, 
black pepper, and salt; cook for a few minutes and 
remove from flame. 

• Add cheese and eggs; brush butter on a Pyrex dish; 
sprinkle flour on top; add mince. 

• Bake in a pre-heated oven to 200°C for 15 minutes; 
remove; invert Pyrex dish on a serving dish, and 
remove the Pyrex dish, 

• Garnish pasta with carrots; serve. 
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Meat with Onion and Olives 

Ingredients: .. /?*°>' 



4 ^ 

250 grams 

10 
10 

2 tbsp 

3 sticks 
3 

1/2 tsp 
4 

1 tsp 

Vi cup 
to taste 
Vi cup 

Method: 

Heat oil in a pot; fry onions till colour changes; add all 
spices. 

When smell emerges add meat; fry; add garlic/ginger, 
and yogurt; fry. 

Add water and cook till meat is tender, 

Add green chillies, olives and salt; cook till oil 

separates; dish out and serve. 



Mutton 

Onions (finely cut) 
Yogurt (whipped) 
Bay leaves 

Dried round, red chillies 
Green chillies (whole) 
Ginger/garlic (chopped) 
Cinnamons 
Cloves (powdered) 
Nutmeg and mace 
Cardamoms 
Black pepper (whole) 
Olives 
Salt 
Oil 
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Steamed Fish 

Ingredients: 

Fish (whole) 
Cornflour 
Garlic paste 
Talhar chilli powder 
Dried round chillies (powdered) 
Turmeric powder 
Carom seed (powdered) 
Hot spices powder 
Cumin seeds (crushed) 
Mustard seeds (crushed) 
Lemon juice 
Salt 

Olive oil 
Lettuce leaves 
Fresh coriander, ginger 
(finely cut) 

Method: 

* Make cuts on fish with knife; marinate with lemon juice, 
garlic and salt; set aside for 1 5 minutes. 

* Mix remaining ingredients in a bowl; coat fish 
thoroughly with the batter. 

• Wrap fish in an aluminum foil; steam for 20 - 25 
minutes. 

• Decorate dish with lettuce; place fish on top; garnish 
with coriander and ginger; serve. 



1 1/2 kg 
2tbsp 
3 tbsp 
4tbsp 
2 tbsp 
2 tbsp 
W tsp 
1 tsp 
1 tsp 

1 tsp 

y-i cup 

to taste 

2 tbsp 

for decoration 
for sprinkling 
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Grilled Chicken Balls with Red 

Chicken balls ingredients: 

Chick en mince 
Eggs 

Garlic (chopped) 
Black pepper (crushed) 
White pepper powder 
Breadcrumbs 
Green chillies 
Spring onions 
Chinese salt 
Salt 
Oil 

Green chillies, cucumber, 
tomatoes, lemons 




Sauce Ingredients: 

Red sauce 
Lemon juice 
Honey 

Chicken stock 

Oil *JE1# 



for piercing 



4tbsp 
2tbsp 
2 tbsp 

Vi cup 
2tbsp 



Method: 

• Chop chicken ball ingredients in a chopper; shape into 
small balls. Pierce a spring onion pieces, meatballs, 
followed by another spring onion onto wooden skewers. 

' 1 Heat little oil in a frying pan; fry skewers from alt sides; 
dish out 

h Heat oil in a saucepan; cook red sauce for a few 
I minutes; add honey, stock, and lemon juice; cook till 
I thick; pour sauce on chicken balls. 
h Pierce cucumber, tomato, lemon or green chillies 
at the begining and end of each skewer. 
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Fish and Vegetable Sizzling Platter 



Fish ingredients: 

Fish fillets 
Garlic paste 
Garlic (chopped) 
Onion [finely cut) 
Chilli garlic sauce 
Brown sugar 

Chinese salt T^<«^ 

Refined flour dSBk^^r 

Sesame oil 

Salt 

Oil 

Vegetable ingredients: 

French fries, mixed vegetables 
(cut and boiled) 
Black pepper (crushed) 
Salt 

Butler /Pi 111 



700 grams 
1 tbsp 

6 cloves 
1 

1 cup 

2 tbsp 
] A tsp 
V2 cup 
V2 tsp 
to taste 
for frying 

200 grams 

V2 tsp 
to taste 

3 tbsp 



Method: 

• Cube fish fillets; marinate with garlic paste, flour and 
salt; set aside for a few minutes. 

• Heat oil in a frying pan; fry fish golden; remove. 

• Heat sesame oil in a wok; add onion, garlic, chilli 
garlic sauce, Chinese salt, brown sugar and salt; cook 
for a few minutes, 

• Add fish; remove from flame. 

• Heat butter in separate frying pan; add vegetables, 
black pepper and salt; cook for a few minutes; remove. 

• Heat a sizzling platter; place fish on one side and 
vegetables and fries on the other; serve. 
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Achari (pickled) Macaroni 



Ingredients: 

Chicken pieces (boneless) 
Macaroni (boiled) 
Onion (finely cut) 
Garlic paste 
Ginger paste 
Yogurt (whipped) 
Green chillies (finely cut) 
Achari masala (packaged) 
Water 
Salt 

Oil AA 



300 grams 
2 cups 
1 

1 tbsp 
1 tbsp 
1 Vi cu 

1 tbsp 
Vi cup 
1 tbsp 
8 tbsp 




Method: 

Heat oil in a frying pan; fry onion, ginger and garlic. 
Add chicken, achari masala and water; cook till chicken is 
tender. 

Add yogurt, green chillies and salt; fry on high flame; add 
macaroni; dish out and serve. 
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Thai-Style Red Kebabs 

Ingredients: 

Chicken pieces (boneless] 
Capsicum (cubed) 
Onion (cubed) 
Savoury sriracha sauce 
Sweet chilli sauce 
Soya sauce Z% j 

Hoisin sauce 
Coconut milk 
Oil 




Method: 

Marinate chicken with sriracha sauce, soya sauce, hoisin 
sauce, sweet chilli sauce and coconut milk; set aside for V2 
hour. 

Pierce one onion cube, a piece of chicken, capsicum cube 
and another piece of chicken on a wooden skewer; repeat 
process. 

Make more skewers in the same way. 

Heat little oil in a frying pan; fry skewers from all sides; 

serve hot. 
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Soya Lentil 

Ingredients: 

Yellow lentils (soaked) 
Soya (chopped) 
Red chilli powder 
Garlic paste 
Turmeric powder 
Cumin seeds 
Onion (finely cut) 
Dried, round red chillies 
Tomatoes (finely cut} 
Green chillies (finely cut) 
Salt 
Oil 

Green chillies, tomato, lemon 



Method: 

Boil lentils in a pot. 

Add red chillies, garlic, turmeric, cumin and salt; cook til 
dry. 

Heat oil in a wok; fry onion, red chillies, tomatoes and 
green chillies. 

Add lentils and soya; keep on dum. 

Dish out; garnish with green chillies, tomato and lemon; 

serve. 
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Mince and Fries Casserole 

Ingredients: 



Beef mince 

Potatoes (cut lengthwise) 
Onions (finely cut) 
Refined flour 
Tomato puree 
Cheddar cheese (grated) 
Red chillies (crushed) 
Black pepper (crushed) 
Mustard powder 
Worcestershire sauce 
Salt 

oil 



Method: 



1/2 kg 
2 cups 

1 cup 

2 tbsp 
x h cup 
1 cup 

1 tsp 
Vi tsp 
Vi tsp 

2 tbsp 
1 tsp 

Va 



• Heat oil in a pot; fry onions for 5 minutes. 

• Add mince, pepper, chillies, mustard, Worcestershire sauce, 
tomato puree and salt; cook till dry. 

• Add flour, Remove from flame. 

• Brush oil on a pyrex dish; layer with mince; sprinkle cheese 
on lop, Layer with potatoes, 

• Bake in a pre-heated oven at 1 80° C for 20 minutes; 
remove. 



IV/4 J? 
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Coconut Macaroons 

Ingredients: 

Desiccated coconut 
Egg whites 
Sugar 



Coconut essence 

Cornflour 

Pink food colour 

Oil 




1 Va cups 

Vl tsp 

2tbsp 
few drops 
for brushing 




Method: 

Beat egg whites in a bowl with an electric beater. 
Gradually add sugar and beat. 
Add essence and food colour- 
Mix coconut with cornflour; gradually add to egg whites 
while beating with an electric beater. 
When all ingredients are blended well; beat with a spoon. 
Line a baking tray with aluminum foil; brush with oil. 
Drop spoonfuls of batter on tfie tray at intervals. 
Bake in a pre-heated oven at 1 20° C for 1 hour. 
Allow to cool; dish out; serve. 
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Balochi Dry Beef 



Ingredients: 

Beef 
Yogurt 

Turmeric powder, coriander powder 
Cumin powder 

Green cardamoms [powdered) 
Cinnamons 

Black pepper (crushed) 
Cloves 

Garlic/ginger paste 
Onions (finely cut) 
Green chillies 
Fresh coriander, mint 
Spring onions 
Water 
Salt 

Clarified butter 
Onion, tomato 

Method: 

• Blend cumin, cardamoms, cinnamons, cloves, ginger/garlic 
and salt in a blender 

* Boil meat with water in a pot; add coriander, tumermiric, 
pepper, and blended ingredients; cook till dry, 

• Blend mint, spring onions, green chillies and yogurt in a 
blender, 

* Heat clarified butter in a separate pot; fry onions golden; 
keep aside. Add meat to the same pot. Fry for a few 
minutes. 

• Add fried onion and yogurt mixture; cook till dry; dish out, 

* Garnish with onion and tomato; serve. 

MAS ALA 




1 kg 
Va cup 
1 tbsp each 

1 tbsp 
Va tsp 

2 sticks 

1 tsp 
5 

4 tbsp 
2 

10 

Vi bunch each 
16 cup 

2 cups 
to taste 
Vi cup 
(finely cut) 
for garnishing 
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Pot Roast with Sweet Potatoes 

I ng red ients : <0^\^ 

Sweet potatoes 
Tamarind pulp 
Chaat masala 
Dried raw mango 
Green chilli 
Fresh coriander 
Salt 

Fresh coriander, spring onion, 
green chillies 



Method: 

• Boil, peel and cube sweet potatoes, 

• Blend chill ies and coriander in a blender. 

• Mix sweet potatoes, tamarind pulp, blended masala, raw 
mango, chaat masala and salt in a bowl; dish out. 

• Garnish with coriander, spring onion and green chillies; 
serve. 



Ma 
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TUKTUK RICE 

Ingredients: 



Raw rice (crushed) 
Chickpeas flour 
Onion (chopped) 
Ginger (chopped) 
Garlic (chopped) 
Green chillies (chopped) 
Fresh coriander (chopped) 
Salt 
Oil 




Method 



■ Mix all ingredients in a bowl. 

• Add luke-warm water to make a thick batter. 

• Heat oil in a wok; fry small fritters golden; dish out; serve. 



A 
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Tawa Chicken Roll 

Ingredients: 

Chicken pieces 
Chicken liver and heart 
Tortillas (chapatiyan) 
Garlic/ginger paste 
Red chilli powder 
Red chillies (crushed) 
Turmeric powder 
Hot spices powder 
Cumin seeds 
Tamarind pulp 
Dried fenugreek leaves 
Onion (finely cut) 
Tomato (finely cut) 
Green chillies (finely cut) 
Water 
Salt 
Oil 

Fresh coriander, temon slices 



cup 
to taste 
4tbsp 

for garnishing 



Method: 

* Heat oil on an iron griddle; fry garlic and ginger.Add 
chicken, liver and heart; fry. 

* Add water; cook till tender, 

* When oil separates, add chilli powder, crushed chillies, 
turmeric, hot spices, cumin, tamarind pulp, fenugreek, 
onion, tomato, salt and green chillies. 

* Place some chicken in the centre of a tortilla; roll over. 

* Repeat process to make more rolls; dish out. 

* Garnish with coriander and lemon; serve. 



^4* 
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Oriental Beef Kebab 



Ingredients 

Beef mince 
Lamb mince 
Onion (finely cu\\ 
Mint (chopped) 
Parsley (chopped) 
Hot spices powder 
Black pepper (crushed) 
Lemon juice 

E 99 s 
Salt 
Oil 

Fresh coriander, fried onion 



1 tap 
2tbsp 

for sprinkling 



Method: 

• Mix all ingredients except oil in a chopper; with a wet 
palm, shape mince into long kebabs, 

• Heat oil in a frying pan; carefully fry kebabs from all sides 
on low flame; dish out, 

• Garnish with fresh coriander and fried onion; serve. 
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Chilli Chicken 

ingredients: 

Chicken breasts (cut lengthwise) V2 kg 

Tomato ketchup 1 cup 

Chicken stock 1 cup 

Capsicums (cut into thin strips] 2 

Green chillies [cut into thin strips) 10 
Cornflour (made into paste with 

water) 1 tsp 

Garlic (chopped) 1 tbsp 

White vinegar 1 tbsp 

Black pepper (crushed) V2 tsp 

Soya sauce 2 tbsp 

Salt V2 tsp 

Sesame oil 1 tbsp 

Oil 2 tbsp 



Method: 

• Marinate chicken with sesame oil and salt; leave overnight. 

• Heat oil in a wok; fry garlic; add chicken and fry till colour 
changes; add stock. 

• Bring to boil; add pepper 

■ Gradually add cornflour while stirring; add remaining 
ingredients and cook for a few minutes; dish out. 



f 



* 



MASALA 45 KITCHEN 



(Smoke Point) Jtf ^ # ^ij *JuT 

fcJ »H; a. J'fO jt J> (240 - 250C) 

sftiif'&UyJijJefc^M i/smoke Point 



jj< j» ^r* E 



Non-GMO 




^L.^^LCfJ' Non-GMO i$JX&uJbJkJ% ^ J>r*-* jM 




(HDL - fyrtjl^ff/ji/^f (LDL - C) MUFA) 




^>Jj>*^jS'100% 

#0 '' --ClJ^ ' 




Asian Barbecue Chicken 

Ingredients: 

Chicken breasts 
Brown sugar 
Ginger/garlic paste 
Red chillies (crushed) 
Hot spices powder 
Cumin seeds (roasted) 
Lemon juice 
Soya sauce 

Black pepper (crushed) 
Raw papaya paste 
Salt 
Oil 

Tomato, fresh coriander 





Method 

• Pound and flatten chicken breasts with a mallet. 

• Place chicken breasts and all remaining ingredients except 
oil in a plastic bag; shake thoroughly; set aside for Vi hour. 

• Place chicken breasts on a baking tray; sprinkle oil over 
them. 

• Bake in a preheated oven at 200°C for Vi hour; remove. 

• Smoke chicken with hot coal [optional). 

» Decorate a serving dish with tomato and coriander; place 
chicken on the side; serve. 
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Cheese and Potato Bhujia 

ingredients: 




Cottage cheese (cubed) 250 grams 

Onions (finely cut) 2 
Potatoes (boiled and cubed] Vi kg 

Tomatoes (chopped) % kg 

Dried, round red chillies 8 

Cumin seeds 1 tsp 

Turmeric powder V2 tsp 

Black peppercorns 1 tsp 

Ginger/garlic paste 2 tsp 

Curry leaves 6 

Green chillies 4 

Salt V2 tsp 

Clarified butter 250 grams 



Method 

Heat clarified butter in a wok; fry cheese golden and 
remove; crumble and set aside. 
Brown onions in same wok. 

Add all remaining ingredients except potatoes and cheese; 

cook for a few minutes. 

Add potatoes and cheese; dish out. 
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Chicken mince 
Macaroni (boiled) 
Onions (finely cut) 
Tomatoes (finely cut) 
Capsicums (finely cut) 
Carrots (finely cut) 
Tomato ketchup 
Ginger/garlic (chopped) 
Black pepper (crushed) 
Hot spices powder 
Worcestershire sauce 
Green chillies (chopped) 
Milk (fresh) 
Salt 
Butter 
Oil 

Lettuce leaves, tomato 




Macaroni Supreme 

ingredients: 



3 cups 
2 

2 

1 cup 

1 cup 
Vi cup 

2 tsp 
1 tsp 
1 tsp 
4tbsp 
1 tbsp 
1 cup 
1 tsp 

50 grams 

3 tbsp 

for garnishing 



Method: 

Cook mince with ginger/garlic and salt till tender and dry; 

remove from flame. 

Heat oil in a wok; fry onions golden. 

Add mince; fry on high flame. 

Add all remaining ingredients except macaroni and cook 
for a few minutes; add macaroni; keep on dum. 
Garnish with lettuce and tomato; serve. 
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Jhat pat Fruit Pudding 

Ingredients: 



Milk (fresh) 
Eggs (beaten) 
Vanilla custard powder 
Red jelly crystals 
Green jelly crystals 
Mixed fruits (canned) 
Fresh cream 
Sugar 

Vanilla essence 



1 litre 
4 

2tbsp 
300 grams 
300 grams 

1 cup + for garnishing 
300 grams 
1 cup 
1 tsp 




Method: 

• Prepare both jellies separately and refrigerate. 

• When set, cut jellies into pieces. 

• Mix custard powder witfi water to make a paste. 

• Boil milk in a pot. 

• Dissolve sugar in it; gradually add eggs while stirring 
continuously. 

• Add custard while stirring continuously; when thick, add 
cream, essence and fruits; dish out. 

• Garnish with jelly and fruits; serve. 
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Spinach and Corn Quesadillas 



1 Vi cu 
1 Vi cups 
Va tsp 

1 cup 
Va tsp 

2 tsp 




Tortilla Ingredients; 

Refined flour (sieved) 
Whole-wheat flour (sieved) 
Baking powder 
Hot water 
Salt 
Oil 

Filling ingredients: 

Spinach (washed and cut) 
Corns 

Mushrooms (finely cut) 
Garlic (chopped) 
Black pepper (crushed) 
Cottage cheese (grated) 
Mozzarella cheese (grated) 
Salt 
Butter 
Olive oil 

Method : a^C^4I 

* Knead tortilla ingredients into dough with hot water and set 
aside for 20 minutes. 

• Roll out into thin discs and roast on an iron griddle from 
both sides. 

* Heat butter and olive oil in a pot; saute mushrooms; remove, 
■ Add spinach and fry on high flame for 1 minute. 

• Add corns, pepper, garlic, mushrooms and salt; cook for a 
few minutes; remove from flame. 

• Spread spinach on one tortilla (disc); layer with both 
cheeses; cover with another tortilla and press edges. 

• Roast quesadilla from both sides on an iron griddle; remove 

* Repeat process to make more quesadillas. 

* Cut into pieces; serve. 
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Fish Biryani 

Ingredients: 

Fish fillet 
Rice (boiled) 
Turmeric powder 
Lemon juice 
Refined flour 
Bay leaf 
Cinnamon 
Cardamoms 
Star anise 
Garlic paste 
Onion (raw paste] 
Cumin powder, red chilli 
Tomatoes (finely cut) 
Sugar 
Water 

Oil 

Lemon slices, fresh coriander 
Raita 



1/2 kg 
3 cups 
1 tsp 
1 tbsp 
3 tbsp 





1 



1 -inch piece 
3 
4 

2 tsp 
1 Vi tbsp 

powder 1 tsp each 
6 

x h tsp 

1 cup 
to taste 

2 tbsp + for frying 
for garnishing 
as accompaniment 



* v 



Method: 

* Marinate fish with lemon juice, flour and salt; refrigerate for 
1 hour. 

* Heat oil in a wok; fry fish golden; remove. 

* Heat 2 tablespoons oil in a pot; fry bay leaf, cinnamon, 
cardamoms and star anise for a few minutes; add garlic, 
turmeric, onion, cumin and red chillies; cook for 5 minutes. 

* Add tomatoes and cook till oil separates; add rice, sugar, 
water and salt, 

* Place fish on top; keep on dum. 

■ Dish out; garnish with coriander and lemon; serve with raita, 
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Honey Chicken 



Ingredients: 

Chicken breasfs (boneless) 

Honey 

Soya sauce 

Tomato ketchup 

Red chillies (crushed) 

Garlic (chopped} 

Oil 

Pasta [boiled) 

Spring onion (cut thickly) 



3 

Vi cup 
Vd cup 
¥2 cup 
1 tbsp 

1 tbsp 

2 fbsp 
for decoration 
for garnishing 



Method: 

Mix all ingredients except oil in a bowl; refrigerate 
overnight. 

Heat oil in a frying pan; fry chicken till tender with 
the lid on. Remove, 

Decorate one side of a dish with pasta and spring onion; 

place chicken on the other side. 

Pour remaining masala on chicken; serve. 
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Fish Patio 

Ingredients: 

Fish pieces 
Onion [finely cut) 
Tomatoes (finely cut} 
White vinegar 
Sugar 

Fresh coriander (chopped) 

Turmeric powder 

Red chillies powder 

Green chillies (halved) 

Salt 

Oil 

Masala Ingredients: 

Dried round, red chillies 
Cumin seeds 
Ginger 

Garlic (finely cut] 




6 

1 tbsp 
8 

2 tbsp 



Method: 

• Marinate fish with salt, red chillies and turmeric powder 
and set aside for a little while. Blend all masala ingredients 
in a blender, 

» Heat oil in a pot, fry onions golden. Add blended 
ingredients, green chillies and tomatoes; fry. 

• When tomatoes are tender add fish, vinegar, green chillies, 
sugar and coriander, 

• Fry for a few minutes; dish out and serve. 
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Chocolate and Almond Cake 



Topping Ingredients: 

Almonds (peeled and cut thickly) 
Butter (melted) 
Brown sugar 
Honey 



Sponge Ingredients: 

Refined flour (sifted} 
Cornflour 
Cocoa powder 
Baking soda 
Butter (unsalted) 
Sugar 

Eggs 

Buttermilk 
Vanilla essence 
Salt 



Method: 

• Line a springform pan with butter paper 

* Layer pan with butter, brown sugar and honey. 

* Sprinkle almonds on top. 

• Beat all sponge ingredients except buttermilk in a bowl with 
an electric beater; add buttermilk and mix thoroughly. 

* Pour batter into springfoam pan; bake in a pre- heated 
oven at 1 80° C for 1 hour; remove. 

• Open springfoam and invert cake with pan onto a dish; 
leave pan on top for a while so that the caramel is 
absorbed into the cake. 
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Macaroni Salad 

Ingredients: 

Macaroni boiled 
Fresh cream 
Mayonnaise 
Yogurt 

Mixed vegetables (boiled) 
Cabbage 

Black pepper (crushed) 
Salt 

Olive oil 
Iceberg lettuce 
Eggs (boiled) 




4 cups 
Vz cup 
Va cup 
Va cup 
2 cups 
1 cup 
1 tsp 
to taste 
Va cup 

for decoration 
for garnishing 




Method: 

• Mix all ingredients in a bowl 

• Decorate a dish with iceberg lettuce; place salad on top; 
garnish with eggs; serve. 
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Dynamite Prawns 


Ingredients; 




Prawns (jumbo) 


Vikg 


Egg whites 


2 


Refined flour 


1 tbsp 


Cornflour 


1 tbsp 


Sesame oil 


1 tsp 


Black pepper (crushed) 


1 tsp 


Salt 


to toste 


Oil 


for frying 




Method: 



Beat egg whites. 

Add flour, cornflour, pepper, sesame oil and salt Mix. 
Coat prawns one by one with batter. 
Heat oil in a wok; fry prawns golden one at a time; remove 
on absorbent paper. 
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Tawa Fish and Prawns 



Ingredients: 

Fish (square pieces) 
Prawns (jumbo) 
Cornflour 
Carrots (cut into rounds) 
Capsicums (cubed) 
Cauliflower (cubed) 
Spring onions (finely cut) 
Garlic paste 
Lemon juice 
Brown sugar 
Red chilli paste 
Red food colour 
Cumin powder 
Salt 
Oil 

Fresh coriander (chopped) 



1/2 kg 
1 0 pieces 
Vi cup 
1 cup 
1 cup 
1 cup 
Vi cup 
Va cup 
2tsp 

1 tsp 

2 tbsp 
V* tsp 
1 tsp 
to taste 
Va cup 

for garnishing 



Method: 

Coat fish and prawns with cornflour. 

Heat oil in a frying pan; fry fish and prawns till colour 

changes. 

Mix food colour, lemon juice, brown sugar, red chilli paste, 
cumin and salt in a bowl. 

Heat oil on an iron griddle; fry garlic and spring onions. 
Add cauliflower, capsicums, carrots, and mixed masala; 
cook. Add fish and prawns. Remove from flame. 
Garnish with coriander and serve. 



v 
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Chicken Skewers 



ingredients: 

Chicken pieces (boneless) 
Yogurt 
Fresh cream 
Red chillies (crushed) 
Black pepper (crushed) 
Green chillies paste 
Raw papaya paste 
Lemon juice 
Salt 
Butter 
Fresh coriander 



Method: 




ft kg 

Vz cup 
% cup 
1 tsp 
1 tsp 
1 tbsp 

1 tbsp 

2 tbsp 

50 grams 
for sprinkling 



• Marinate chicken with all ingredients; set aside for 1 
hour. 

• Pierce chicken pieces onto wooden skewers. 

• Heat butter in a frying pan; fry chicken skewers 
thoroughly along with marinade; dish out with masala. 

• Sprinkle coriander on skewers; serve. 
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Potatoes [smal 
Desiccated coconut 
Tamarind pulp 
Curry leaves 
Cumin seeds 
Red chilli powder 
Salt 
Oil 



Method 




Tangy Coconut Potatoes 

ingredients: 



Boil and peel potatoes. 

Heat oil in a pot; fry curry leaves and cumin; add tamarind 
pulp, red chillies and salt; cook for a few minutes. 
Add potatoes; cook for a while. 
Add coconut; dish out 
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Pan Seared Taliatta Steak 



Chicken Ingredients: 

Beef undercut 
Red chillies (crushed) 
Oregano 
White vinegar 
French beans 
Salt 
Olive oil 



1 kg piece 
Y2 tsp 

1 tsp 

2 hp 
6 

V2 tsp 
2 tbsp + for brushing 



Potato Ingredients: 

Potatoes (boiled and cut thickly) 4 

Black pepper (crushed) 1 tsp 

Garlic (unpeeled) 4 cloves 

Salt to taste 

Olive oil 2 tbsp 



or 




Method: 

• Mix olive oil, red chillies, oregano, vinegar and salt in a 
bowl. 

• Heat a grill pan and brush oil on it; brush oil mix on the 
undercut; grill both sides for 5 minutes each on a grill pan; 
remove meat. 

• After 2 minutes cut undercut into 1-inch thick pieces; dish 
out. 

• Grill left over oil mix and French beans on grill pan for one 
minute; pour over undercut. 

• Place potatoes on an oven dish; sprinkle olive oil, black 
pepper and garlic on top. 

• Bake in a preheated oven at 1 80° C for 1 0 minutes; dish 
out. 

• Place potatoes with undercut; serve. 
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Churros 

Ingredients: 

Whole-wheat flour 
Castor sugar 
Cinnamon powder 
Baking powder 
Boiled water 
Olive oil 
Oil 

Chocolate sauce 



3 cups 
Va cup 
2tsp 
1 tsp 
1 cup 
1 tbsp 
for frying 
for topping 




Method: 

• Mix sugar and cinnamon. 

• Mix flour, baking powder, olive oil and water; set aside 
for 10 minutes. 

* Fill into a piping bag; place a star-shaped nozzle ot its tip. 

• Heat oil in a frying pan; pipe long churros into the pan; fry 
golden; remove onto absorbent paper. 

* Coat churros with sugar mix; dish out, 

* Pour chocolate sauce over churros; serve. 
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Course Perfect Body Figure 9500/- 
Refacing Skin Whitening 7500/- 
Height 6500/- Ex Slimming 6500/- A 
A/eight Gaining 6500/- Sugar 6500/: *VS 
Hepatitis 9500/- 
■it & Women Formula 9500/ Result 100% 
i No Side Effects Food Supplements 
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ASKARI HERBAL'S Health & Beauty Clinic 

Hd Line 0333-2151933 E-mail: askariherballab@gmail.com Facebook/PrASKARI Skype/dr.askari 



C S: Islamabad 0305-2799901, Uhore Old City Paw Wata Talab 0312-3419070 1 .^^M^J^m^^ 
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Golden Pearl Cosmetics-Pakistan | www.golcienpearLcom.pk | E-mail: info@goldenpearlxom.pk 



